
Breakfast

Please inform a member of our team of any allergies or dietary requirements before ordering. We have a separate allergen menu available please.
Many of our dishes can be adapted to suit specific needs, & we’ll always do our best to help. However, please note that our kitchen 

handles all 14 major allergens, including nuts & flour, & while every care is taken, we cannot guarantee the absence of cross-contamination.

V - vegetarian    .   VE - Vegan    .    GF - Gluten Free    .    DF - Dairy Free  

All served in a toasted brioche bun with a side of fries.

Served until 11am

C��d Breakfast

On Toast

H
 Drinks
AMERICANO   3.50

LATTE    3.80

CAPPUCCINO   3.80

FLAT WHITE   3.80

HOT CHOCOLATE  3.90
DELUXE   4.45
Cream & marshmallow

MOCHA               3.80

MACCHIATO               3

ESPRESSO               3

DBL  ESPRESSO          3.40

TEA                2.70

TEA POT FOR 1           3.70

TEA POT FOR 2          5.20

FLAVOURED TEAS   3

Jui�s
ORANGE  2.50

APPLE    2.50

PINEAPPLE   2.50

CRANBERRY  2.50

SMASHED AVOCADO V  VE  DF               7.75

AVOCADO & POACHED EGGS V  DF                8.75
(Add smoked streaky bacon 2)

SMOKED SALMON & SCRAMBLED EGGS  DF     10.75

TOASTED BLOOMER & PRESERVES                     4
Sourdough toast with jam & marmalade.

Choice of topping over malted or white bloomer

A�rican Panca�s
BLUEBERRY COMPOTE & GREEK YOGHURT  V  7.50

SMOKED STREAKY BACON & MAPLE SYRUP  V 9.50

CHOCOLATE HAZELNUT SPREAD V   7.50

MAPLE SYRUP V      7.50

Three pancakes topped with your choice of the following:-

LOADED BREAKFAST  DF     8.25
Bacon, sausage, egg & hash brown.

BACON  DF     6.75

BACON & EGG  DF     7

SAUSAGE  DF   6.75

SAUSAGE & BACON  DF  7.25

VEGGIE SAUSAGE DF  V  VE     6.75

VEG SAUSAGE & EGG  DF V    7.25

Baps � Focaccia

THE VIC BIG BREAKFAST   15
2 Bacon, 2 sausages, 2 hash browns, black pudding, 2 eggs, 

beans, grilled tomato, mushrooms & sourdough toast. *DF

VIC FULL BREAKFAST    12
2 Bacon, sausage, hash brown, egg, beans, 

grilled tomato, mushrooms & sourdough toast. *DF

VEGETARIAN BREAKFAST    12
2 Veggie sausage, egg, beans, grilled tomato,

 hash brown, mushrooms & sourdough toast.  V

VEGAN BREAKFAST    12
2 Vegan sausages, beans, grilled tomato, 

2 hash browns, mushrooms & sourdough toast. VE  DF

EGGS BENEDICT    9.50
English muffin topped with smoked streaky bacon, 

poached eggs & hollandaise sauce.

EGGS ROYALE    10.75
English muffin topped with smoked salmon, 

poached eggs & hollandaise sauce.  V

Choice of brioche bap or sea salt rosemary focaccia
Gluten Free bread is available on request.



CHICKEN & BACON RANCH SALAD  14.50
Garlic & herb marinated chicken, crispy bacon, 
creamy ranch dressing.  DF

GRILLED HALLOUMI SALAD    14.25
Drizzled with hot honey, crispy shallots. V

ANTIPASO SALAD     14.25
Mozzarella, rocket, balsamic tomatoes, 
roasted red peppers, pesto olives.  V

ADD CHORIZO 1.75 GF

SMOKEY BBQ CHICKEN & BACON     15
Roasted chicken, smoked bacon, smoked cheddar, 
roasted red peppers, rocket, BBQ sauce.

ITALIAN                          14.75
Tomato, mozzarella, olives, rocket, pesto, 
roasted red peppers.  V

HOT HONEY HALLOUMI                        14.75
Halloumi, hot honey, red onion, avocado, 
roasted red pepper, rocket.  V

BACON & BRIE                         14.50
Bacon, brie, red onion chutney, crispy shallots, rocket. 

PARMESAN POLLOCK                       15
Herb breaded pollock, tartare sauce, 
parmesan, rocket, lemon.

Homemade sea salt & rosemary focaccia layered with 
your filling of choice & served with a side of skinny fries

CHIPS / FRIES DF  VE            4.25

GARLIC BREAD VE  V  DF        4

NACHO CHEESE SAUCE V        3.50

COLESLAW / RED SLAW DF  VE       3.25

SIDE SALAD  VE  V GF  DF           3.75

BEER BATTERED ONION RINGS VE  V GF  DF    4

FocacciaSalads

Main Menu

Si�s

BACON, BRIE & RED ONION CHUTNEY GF 12.75  

ROASTED VEGETABLE VE  DF  GF  V              12.50

CHILLI BEEF                                     13
Topped with parmesan 

PULLED PORK                         13
Topped with crispy shallots  DF  GF    

CHEESE & BEANS V  GF               12.25

    

Jac�ts
All served with a mixed leaf salad & coleslaw.

Please inform a member of our team of any allergies or dietary requirements before ordering. We have a separate allergen menu available.
Many of our dishes can be adapted to suit specific needs, & we’ll always do our best to help. However, please note that our kitchen 

handles all 14 major allergens, including nuts & flour, & while every care is taken, we cannot guarantee the absence of cross-contamination.

V - vegetarian    .   VE - Vegan    .    GF - Gluten Free    .    DF - Dairy Free  

Below two side for  6

LARGE CARVERY 18 STANDARD CARVERY 16

VEGETABLE CARVERY 14SMALL CARVERY  14 TODDLERS VEG PLATE      4

MOROCCAN PILAF ROAST 16

Choice of succulent meats with a great selection of seasonal vegetables all available from Team Vic’s Carvery deck.
Please check with the carvery chef for any allergen information for each of the vegetables on offer.

V ic�ria Inn Car	ry
AVAILABLE MON - SAT 12PM-2PM & 5PM-8PM - ALL DAY ON SUNDAY

MINI CHICKEN BURGER & FRIES   8 

CHEESEBURGER & FRIES   8.25 

MACARONI BOLOGNESE    7.95

MACARONI CHEESE & GARLIC BREAD V  7.50 

* Below served with peas or beans

SAUSAGE & MASH* DF     7.75

SAUSAGE, EGG & CHIPS* DF   8.25 

HOT DOG, KETCHUP & FRIES*  7.95 

VEGAN CHICKEN NUGGETS* VE DF 7.95 

CHICKEN GOUJONS & CHIPS*  8

FISH FINGERS & CHIPS* DF  7.50

MACARONI CHEESE V
SAUSAGE & MASH DF

FISHFINGER & CHIPS DF

CHICKEN & CHIPS

Kids

Tod�ers

4

V  VE  GF  DF   

Our house salad consisting of mixed leaf, crisp iceberg lettuce, 
cucumber, red onion & tomato & herb croutons



SOUP OF THE DAY   7
Check today’s special. 

GARLIC MUSHROOM  7
Breadcrumb coating with a garlic aioli. V DF

WHITEBAIT    7
Crispy breadcrumb whitebait dressed over tartar sauce.  DF

HALLOUMI FRIES   7.50
Strips of halloumi in a golden crust, with a hot honey dip. V

CHICKEN WINGS   7.25
Five crispy coated chicken wings with a ranch dip. DF

MAC ‘N’ CHEESE   7.25
Macaroni pasta in a creamy duo of cheese sauce, baked topped 
with a parmesan paprika breadcrumb & garlic ciabatta.*VE V

PARMESAN CRUSTED FISH         17.25
Lemon & parmesan infused golden breadcrumbed 
crust, crushed potatoes, sauteed green beans, 
crispy onions, lemon & dill sauce. 

BEEF LASAGNE           15.75
Rich, herby beef & pork bolognese layered with pasta & 
béchamel sauce finished with cheddar. With garlic bread & chips.

FISH & CHIPS           16.75
Beer battered pollock with chips, tartare sauce 
& your choice of mushy or garden peas. *GF
Chip shop curry sauce - 2

STEAK & ALE PIE           16.75
Beef slowly braised with Cornish ale in a rich gravy encased 
in shortcrust pastry. Served with garden peas & a choice 
of mashed potato, chips or garlic roasted potatoes. 

SCAMPI             15.75
10 Golden & crispy breaded pieces of scampi 
garnished with dressed salad, chips & peas. DF

CHILLI CON CARNE          15
(Vegetable chilli available) medium spiced chilli served over 
basmati rice. With grated parmesan & toasted focaccia. *V

CREAMY PESTO CHICKEN BREAST    15.75
Pan fried chicken breast in a creamy pesto sauce. 
Served with a balsamic tomato & fire roasted red pepper 
salad & herbed potatoes. *GF

VIC DOUBLE    15
Two 4oz beef burgers, burger sauce, gherkins, cheddar.

BACON & BRIE   15
4oz Beef burger, bacon, brie, red onion marmalade & rocket. 

BBQ PULLED PORK   15 .25
4oz beef burger, BBQ pulled pork, 
smoked cheddar, rocket, crispy onions. 

SOUTHERN FRIED VIC  14 .75
Crispy fried chicken breast, mayo & lettuce. 

HALLOUMI BURGER   14 .75
Pan seared halloumi, roasted red peppers, 
rocket, hot honey mayo. V

MOVING MOUNTAIN  15
4oz Plant based vegan burger, tomato, 
vegan cheese, vegan mayo, lettuce. DF VE V

CAPRESE CHICKEN   14.75
Grilled chicken breast, mozzarella, pesto, rocket, tomato. 

All served with beer battered onion rings, roasted 
tomato, sautéed mushrooms, garden peas & chips

8OZ RUMP DF              22.25

8OZ GAMMON DF             16.75
With a fried egg 

10OZ PORK RIBEYE DF     17.25

13.25

  

2.75

4.25

4

3.50

3.75

7.25

5.75

5.50

3

3.75

3.25

PULLED PORK CHILLI BEEF 

VEGAN CHILLI VE
Topped with vegan cheeseCHICKEN & CHORIZO 

Seasoned fries topped with your choice of topping, 
nacho cheese sauce & crispy onions.

PEPPERCORN 

GARLIC 
MUSHROOM

All served in a toasted brioche bun with a side of fries.

ON A BRIOCHE BUN OR GO NAKED (NO BUN)

Macaroni pasta in a creamy duo of cheese sauce, baked topped 
with a parmesan & paprika breadcrumb & garlic ciabatta.

15.50CAJUN CHICKEN & CHORIZO

MAC & CHEESE V

CHEESY CHIPS / FRIES

CHEESY GARLIC BREAD

CHIP SHOP CURRY SAUCE

CHIPS / FRIES

GARLIC BREAD

NACHO CHEESE SAUCE

SIDE SALAD DF GF V VE

BEER BATTERED ONION RINGS

COLESLAW / RED SLAW DF GF V VE

Pub Bur�rsSta�ers

Main Menu

Luxury Fr�s

Mac & C	�

Si�s

Mains

Fr� Tה Gri

Sau�s

OUR OWN RECIPE LOADED FIRES

Car�ry
AVAILABLE 12PM-2PM & 5PM - 8PM

15HAM & MUSHROOM13MAC & CHEESE

       15BBQ PORK                 13
Add crispy Quorn chicken
VEGAN MACARONI

         2

Please inform a member of our team of any allergies or dietary requirements before ordering. We have a separate allergen menu available.
Many of our dishes can be adapted to suit specific needs, & we’ll always do our best to help. However, please note that our kitchen 

handles all 14 major allergens, including nuts & flour, & while every care is taken, we cannot guarantee the absence of cross-contamination.

V - vegetarian    .   VE - Vegan    .    GF - Gluten Free    .    DF - Dairy Free  

Below two side for  6



   PINT     /   HALF

BROOKLYN IPA  6.70 / 3.35 

PORETTI    6.60 / 3.30

ESTRELLA   6.60 / 3.30

CARLSBERG   5.60 / 2.80

RATTLER    6.40 / 3.20

THATCHERS    6 / 3

THATCHERS FUSION 6.50 / 3.25
BLOOD ORANGE / CLOUDY LEMON
APPLE & BLACKCURRANT

GUINNESS    6.70 / 3.35

HSD    5.70 / 2.85

PROPER JOB    5.60 / 2.80

TRIBUTE    5.30 / 2.65

Drau�t
  PINT     /   16OZ     /   HALF

PEPSI MAX      3.85 / 3.15 / 2.45

PEPSI     3.90 / 3.20 / 2.50

R WHITES    3.85 / 3.15 / 2.45

TANGO     3.90 / 3.20 / 2.50

J20       3.50
Orange & Passionfruit 
Apple & Raspberry
Apple & Mango   

APPLETISER           3.90

ELDERFLOWER PRESSE     3.50

COKE ZERO BOTTLE     3.80

CORNISH SPARKLING WATER  2.40 / 5.50

CORNISH STILL WATER        2.40 / 5.50

SIMPLY FRUITS          2.10

S� Drinks
PROPER JOB 0.5% (500ml) 4.50

GUINNESS  (538ml) 0%      6

HEINEKEN (330ml) 0%     3.60

RATTLER (500ml) 0%      5

RATTLER TROPICAL 0%   5

THATCHERS (500ml) 0%   5.10  B��ed Ran�
RATTLER 5.50
Peach / Strawberry Lime 
Mango / Berry / Pineapple (500ml) 

PROPER JOB (500ml) 5.20

CORONA (330ml) 3.60

PERONI (330ml) 4.50

GLUTEN FREE PERONI (330ml) 4.50

No & L�

Bar Menu

TANTI PETALI -  PINOT GRIGIO - ITALY
Light & leafy with a hint of pear & blossom. 
An easygoing match for almost anything.
175cl: 5.60      250cl: 8   Bottle: 23

SAN ELIAN  - SAUVIGNON BLANC- CHILE
On the nose, tropical fruit aromas whilst on the palate, 
citrus fruits, a light-body & a balanced acidity.
175cl: 5.50      250cl: 7.90    Bottle: 23.50   

ALTA BALIZA  - CHARDONNAY - CHILE
Fresh and young, slightly golden with green olive hints. 
Sweet, tropical aromas such as banana & pineapple 
combine & on the palate, the wine is crisp, soft & 
well-balanced.
175cl: 6.40      250cl: 8.40      Bottle: 24

OUTNUMBERED  - SAUVIGNON BLANC - NEW ZEALAND
This refreshing, aromatic wine has wonderful aromas 
of ripe citrus and lime, with a juicy gooseberry 
palate, a splash of grapefruit & a lingering finish.
175cl: 8.50      250cl: 11.10      Bottle: 33

EIDOS DE PADRIÑAN  - ALBARIÑO -  SPAIN
Bright greenish-yellow. Saline, fruity and floral aromas. 
Round & glyceric on the palate with a touch of
bitterness & mouthwatering freshness.
Bottle: 35

SANTA HELENA  - MERLOT- CHILE
Soft, ripe, rounded & packed with plummy spice & 
red fruit flavours. A very gentle texture supports plenty 
of blackberry, bramble fruit. A real over-performer.
175cl: 5.50      250cl: 8    Bottle: 23

CORMORAN -  TEMPRANILLO - SPAIN
Bright cherry red with masses of red berry fruit flavours 
leading into richer, warmer fruits with a hint of vanilla. 
Well-balanced, lingering & harmonious.
175cl: 6     250cl: 8.70      Bottle: 25     

URMENETA -  CABERNET SAUVIGNON  - CHILE 
Dark, ruby colour, full of red fruit aromas, perfectly mixed 
with sweet vanilla & coconut notes. It has a fresh mouthfeel, 
medium-body, soft tannins & a long, pleasant finish.
175cl: 5.75     250cl: 8      Bottle: 23      

POSIDONE -  PRIMITIVO - ITALY 
Rich & full-bodied with ripe plum, blackberry, & spice. 
Smooth tannins, balanced acidity, & a lingering finish. 
A bold yet elegant organic Primitivo.
Bottle: 32    

ANGARO  - MALBEC - ARGENTINA
Rich, vibrant red fruit aromas with subtle spice. 
Silky tannins, balanced acidity, & a long, elegant finish. 
Smooth, approachable, yet complex.
175cl: 6.25    250cl: 9  Bottle: 26.50

GORDON’S ORIGINAL     4.50   PINK     4.60    

WHITLEY NEIL RHUBARB & GINGER    4.80
Blood Orange / Raspberry

SALCOME GIN    5.30 / SALCOME PINK    5.50

TARQUINS ORIGINAL DRY    5
Rhubarb & Raspberry / Black Cherry
Strawberry & Lime / Blackberry
Pink Grapefruit & Elderflower

TANQUERAY 0.0%    4.80

Whi� Wi�

TANTI PETALI -  PINOT GRIGIO ROSATO - ITALY
Very light and refreshing with a delicate pear-drop fruit. 
Bright, fresh & terrifically easy to drink.
175cl: 5.60      250cl: 8   Bottle: 23

FALLING PETAL  -ZINFANDEL ROSÉ - USA
Falling Petal Zinfandel Rosé conjures up summer in 
every sip with its delicious flavours of red fruits & peach.
175cl: 6     250cl: 8.15    Bottle: 23.50   

Ro� Wi�s

Red

Gin

Selection of items - more available / Please ask for drink allergens




